


WELCOME TO
 CAFÉ TOYA

We embrace the From Garden to Plate philosophy, where fresh 
ingredients are thoughtfully harvested and carefully prepared to 

nourishboth body and soul.

Our dishes are inspired by nature, using locally sourced vegetables, 
herbs, and seasonal produce grown with care by our farming partners.

Through simple techniques and balanced flavours, we aim to 
deliver wholesome meals that celebrate freshness, wellbeing, 

and mindful dining.

Kami mengusung konsep From Garden to Plate, menghadirkan 
hidangan yang berasal dari bahan-bahan segar pilihan yang 

dipanen dengan penuh perhatian.

Sayur-mayur, rempah, dan hasil kebun lokal kami olah secara 
sederhana untuk menjaga kualitas, rasa alami dan nilai gizinya.

Melalui sajian yang seimbang dan bernutrisi, kami berharap 
setiap hidangan dapat memberikan pengalaman makan yang 

sehat, nyaman dan menyegarkan.



Shellfish Spicy Gluten Free Vegetarian

We welcome any enquiries from guests who wish to know whether our dishes contain specific ingredients.
Kindly inform our hommate of any allergies or special dietary requirements that should be considered when preparing 

your menu request.Please share this with our hommate prior to placing your order.

Prices are in thousands of Indonesian Rupiah and subject to 11% government tax and 10% service charge. 

FRESH & ORGANIC
Caesar Salad   80
Crisp lettuce, poached egg, classic Caesar dressing
served with shaved parmesan and garlic croutons.

with chicken or prawn

Additional
With Grilled Chicken  130
With Grilled Prawn  150

Baturiti Garden Salad   80
Assorted greens with avocado, strawberry, sweet corn, asparagus,
cherry tomatoes and honey mustard.

Hummus   90
Seasonal vegetables, seed crackers.

Red Rice Salad  90
Nuts, walnut, pumpkin seeds, pomegranate, apple, tahini dressing.

Tuna Salad 110
Mixed lettuce with pan-seared tuna, cherry tomatoes, orange segments,
onion, carrot, lavosh and yogurt lime dressing.

Heirloom Tomato and Burrata 230
Balsamic, basil oil and toasted artisan bread.

FROM THE POT
Cilembu Ginger Lentil Soup  80

Truffle Mushroom Velouté  80
Roasted wild mushroom soup with truffle oil and crème fraîche.

Roasted Tomato Soup  80
Creamy tomato soup with crème fraîche, fresh basil and croutons.

Seafood Chowder 150
Creamy broth with fish, squid, prawns and croutons.

Sweet potatoes chip, coconut milk, herb and glutten free bread.



Choice your preferred pasta: Spaghetti, Fettuccine or Penne.
Vegan pasta option is available
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MAKE YOUR OWN PASTA

Creamy Black Garlic Truffle Pasta             120
Vegan pasta, black garlic butter, truffle oil, fresh parsley.

Aglio Olio E Pepperoncino                90
Pasta with olive oil, garlic, chili and basil.

Additional With grilled prawn  120 
  
Truffle Mushroom Alfredo                120
Cream, sauteed mushroom, truffle oil, parmesan, parsley.

Arrabiata Prawn                150
Tomato sauce, prawn, cherry tomato, olive, basil.

Beef Ragu                 165
Beef chuck ragu, olive, cherry tomato, arugula

TOPPING THE DOUGH

Margherita Pizza                   110
Mozzarella, Tomato, Basil.

Pepperoni Pizza                            120
Mozzarella, pepperoni, pickle onion, bell pepper, mushroom olive .

Formaggi Pizza                150
A blend of four melted cheeses: mozzarella, Parmesan, blue cheese
and Emmental cheese.

Seafood Pizza                 150
Topped with mixed seafood, tomato sauce, fresh basil and mozzarella.

Meat Lover Pizza                 150
Mozzarella, salami, beef sausage and basil.

Burrata Caprese                 230
Basil pesto, tomato confit and fresh arugula.
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BEETWEN THE BUN

Tempe Burger                           140
Focaccia with pesto and caramelized onions served with potatoes fries.

Club Sandwich                          160
Sourdough sandwich with lettuce, tomato, avocado, roasted chicken, 
beef bacon, fried egg and basil .

Crispy Chicken Burger               160
Sesame bun crispy chicken thight with melted cheese, cucumber pickles,
tomato and lettuce.

Grilled Chicken Sandwich                  160
Grilled chicken leg, swiss cheese, lettuce, lime honey mustard on 
toasted brioche.

Beef Burger                          180
Sesame bun, beef patty, beef bacon, caramelized onions, melted cheese, gherkin,
lettuce, tomato and big boy sauce.

Mushroom & Steak Sandwich featuring Sirloin 120 gram         190
Sourdough topped with grilled beef and sauteed mushroom, 
pepper sauce and mozzarella cheese.

ALL SERVED WITH FRENCH FRIES OR FRESH SALAD



Shellfish Spicy Gluten Free Vegetarian

We welcome any enquiries from guests who wish to know whether our dishes contain specific ingredients.
Kindly inform our hommate of any allergies or special dietary requirements that should be considered when preparing 

your menu request.Please share this with our hommate prior to placing your order.

Prices are in thousands of Indonesian Rupiah and subject to 11% government tax and 10% service charge. 

ENTRÉE 
   
Roasted Chicken Maryland        280
Roasted baby chicken with mirepoix and butter
served with truffle fries, asparagus, tomato confit and chicken gravy.

Salmon Steak         280
Served with beurre blanc sauce, sautéed asparagus, house potatoes and
cherry tomatoes.

Miso Butter Cod Fish       280
Served with sauteed kailan, ginger rice, braised radish.

Barramundi       280
Served with cauliflower purée, sauteed baby potatoes topped
with citrus herb gremolate.

Aus BA Sirloin - 200 g        300
Aus BA Rib Eye - 200 g       300

Choice of Sauce:
Mushroom, black pepper, BBQ and chimichurri sauce.

Side Dish:
Mashed Potatoes
French Fries
Grilled Fresh Asparagus
Garlic Butter Vegetables

DESSERT
Sliced Seasonal Fruit                65

Classic Tiramisu                110
Soaked ladyfinger coffee filled with mascarpone cheese and cocoa powder.

Sea Salt Chocolate Lava              110
Melted sea salt chocolate served with crumble and vanilla ice cream.

Mango Cheesecake              110
Cheesecake infused with sweet mango purée.


